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REMINDER OF S.A.C.O. DUES 


Your SAX'.O. dues arc now due (January 2013) 

S1SGLE - S15.00 FAMILY - S20.00 

Please MAKE CHECK PA YABLE TO S.A.C.O. and MAIL to: 

Mina Mululich 
535 McKenzie A ve. 

Watsonville . C/I 95076 


T11AMK YOU!!! 


PRESIDENTS MESSAGE 


TO EVERYONE FROM THE SA.C.O. OFFICERS 
& THE KALIFORNSKJ EDITORS ******* 


MAY THE JOY OF THE HOLIDAY SEASON 
BRING HAPPINESS, GOOD HEALTH 
AND THE BEST OF EVERYTHING!!! 


S.A.C.O. OFFICERS 


President ~ Steve BePck 
Vice-President - Peter fiovacich 
Treasurer — Agnes Gospodnctic Stlfsnd 
Recording Secretary - Linda Wathen Espejo 
Financial Secretary - Nina Mata licit 


S.A.C.O. COMING EVENTS 2013 


Sole: Mail your dues check early as the U.S. postage will be 


increasing as of January 27 , 2013 
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CALENDAR 


APRIL 6, 2013 - Saturday ~ Lamb Dinner 

JUL Y 7 t 2013 ~ Sunday ~ BBQ Picnic at Corralitos Padre Park 

DECEMBER 7, 2013 ~ Saturday ~ Christmas Dinner 
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IN MEMORWM 


LOUIS R. RILiCIC!I 

94 years ~ November 24,2012 — Watsonville, CA 
Husband to Louise 

Father to Dr . Nancy Bilicich & Louis A. Biiicich, Jr. 


A bouquet of Birthday Wishes to "Tomi” Tomasin Gospodnctich Antonovich 
that turned "100" on November 3, 2012 . CONGRA TULA TIONSH !!!!!! 
Nieces - Susan Gospodnctich Keller 


Gayle Gospodnctich Weak!and 
Nephew ~ Gary Gospodnctich 
Several grand-nieces and grand-nephews 


Barbara Gospodnctich Rudisill 


BIRTHDAY WISHES!!!!!! 


S.A.CO. MEMBERS 




Dear S.A.C.Q. Members: 

Our current project is to find all mentions of Slavs and Slav businesses in the local newspapers from 
1920 to 1930 . These will be published in two volumes (around 1200 pages, total). 

We can use your help in finding photographs to illustrate these years in the books . Your family 
collection ofphotos may contain photos of some of these people, even if they are not related. Here are 
some of the people and families whose photos we a/e looking for: 

Edward Lettunich (1880-1919) or his wife, Stella Alikovich (1888-1967) 

An tone B. Rilovich (1883-1956) 

Any Butier (we have almost nothing of this family) 

Any Bachan (we have very few photos of this family) 

Any Carstulovich (they lived in Santa Cruz) 

J.C. Jurcovich 
Hrcpich family (any) 

Any Dnbreta ' 

Any Spirto 

Anita Bakich , born March 1920; father: Marko (photo; who did she marry?) • 

James Arnerich, born March 1920; father: John 
Procuriza family 
Wm. Buak and family 




Radonich family (Louis and Lucy and children) 


Katherine Gospodnetich (born July 1920 , married Matulich) 

Any Miladin or Mi/ladin 

Frances Rozich (born Sept. 1920, married Young) 

Bragulin family (John and Lucy) 

Lettunich/Kulich (any photos of this family) 

If you have photos of any of these people , or if you know who might have such photos, 
please be in touch . We are looking for photos taken before 1940. 



Tom Ninkovich 
Slavic History Project 
629 Main St, UJ15 
Watsonville, CA 95076 
831-247-4456 



























CROATIA'S CHRISTMAS TRADITIONS 

Throughout Croatia at Christmas time, you it ill hear different carols, different foods 
offered, different sayings and decorations -but all Croatia ns will wish you a Merry 
Christmas in the same nay-SR ETAS BOZIC i SRETSA SOVA GODINA!!! 

Much of the Christmas festivities are centered around the table and food. Most Croatians 
do not eat meat on Christmas Eve, instead they catfish. Traditionally on the Dalmatian 
Coast , this meal would consist of dried salted cod - bakalar. For Christmas dinner, the main 
course can be roast suckling pig, turkey, Dalmatian pot-roast (pasticada) or any other meat, stuffed 
cabbage (sarma), depending on the region of Croatia. The central part of the Christmas tradition, 
however, is the fresh Christmas Eve Bread (nuts/dried fruit) and other sweets such as walnut roll 
(orahnjaca), poppy seed roll (makovnjaca), Croatian doughnuts (prsurate), dried figs with 
walnuts (suite smokves orasima), assorted cookies and grappa (loza). 

The beginning of preparations for Christmas is the Feast of St. Barbara-DecAth when the first 
wheat is sown. This wheat, planted on plates or small bowls, has to grow by Christmas Day in order 
to decorate the holiday table. It is believed that the harvest of the next year can be foreseen judging by 
the growth of this wheat up to Christmas Day. The Feast of St. Barbara is the day when the first 
Christmas processions begin, in which good wishes for a successful year are conveyed to all! The Feast 
of St. Nicholas-Dcc. 6th, is marked by putting presents in the boots that children place on the window 
sill. Here their favorite saint can put their presents, while the little devil accompanying him puts a 
golden rod in each foot. This custom is popular in northwestern Croatia, Dec. i3th, is the Feast of 
St. Lucy and this is where she puts presents for children in a sock hung by their beds . The Feast of 
St. Thomas-Dee. 2 1st, is the las / saint's day celebrated before Christmas as pari of the preparations for 
the holiday table . This is the time when various meats are being prepared , women are baking, among 
which the so-called Christmas bread (bujaijak) which is actually a round cake decorated with various 
figures made of dough and placed in the center of the Christmas table. The belief of the abundance of 
food in the old year would ensure plenty during the entire following year. This is the time when the 
Christmas tree is brought to the home, usually a pine or a fir tree and the branches of other kinds of 
evergreen trees. It is decorated on Christmas Eve called Badnjak (comes from the word for yule log, 
which Croatians bring in and lay on the hearth) with apples, dry plums, walnuts, hazelnuts, paper and 
straw decorations and often gingerbread ornaments and glass bails. Straw is brought into the house, 
and candles are lit for the departed. 

The Christmas festivities officially end on the Epiphany-January 6th, when priests visit their 
parishioners to bless their homes. Families take down Christmas trees and decorations on that day 
as well. 

Svim na zemlji mir, veselje..... Peace and Joy to all on Earth. 

- Traditional Croatian Christmas Carol - 
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TRADITIONAL CROATIAN CHRISTMAS RECIPES 



BOZICNl KRLHl 


(Christmas Loaf Bread) 


i/2 cup prunes 
2/3 cup hazelnuts 
i/2 cup dry Jigs 
3/4 cup raisins 
3 eggs 

i/2 cup sugar 
I teaspoon vanilla sugar 


pinch of cinnamon 
rum 

i/2 cup flour 

1/4 cup cornflower 

1 level teaspoon baking powder 

lemon and orange zest (I tablespoon of each) 


Chop hazelnuts coarsely, dice the figs. Cook the prunes briefly, strain, cool and cut 
into pieces. Soak the raisins in rum. Mix' the eggs until fluffy. Add sugar and the 
vanilla sugar, and continue mixing for several minutes. Add the cinnamon and 
flour mixed with the cornflour and baking powder, dried fruits, grated lemon and 
orange zest and fold in gently. 

Line a large oblong loaf pan - 12x5 or a tube pan with parchment paper and ftU 
with the prepared mixture. Bake at 350 *Ffor about 60 - 70 minutes. 

When cool, cut in slices. 



PRSURATE (Croatian doughnuts) 


l cup flour 
pinch of salt 

3 tablespoons ground walnuts 
1/4 cup seedless raisins 
I tablespoon brandy 
l tablespoon whhksy 


1/3 cup sugar 

I level tablespoon baking powder 
3 tablespoons chopped apple (no peeling) 

I level tablespoon orange peel 

1/i teaspoon of each; cinnamon, nutmeg <£ allspice 



Mix all by band and add enough warm water to blend for a consistency to fry. Mix well. 
Drop by teaspoonful in hot deep oik Turn each while frying. Remove when golden brown. 
Sprinkle with sugar. 



MEDENi KEKS (Honey Cookies) 

1 1/2 cups flour 

1/4 teaspoon baking soda 
2/3 cup butter 
3/4 cup sugar 
- 7 eggs 

2 tablespoons rum 


1/2 cup ground walnuts or almonds 
1 teaspoon cinnamon 
2-3 tablespoons honey 
1/2 teaspoon nutmeg 
2 tablespoons lemon zest 
egg white for coating 


Mix the baking soda with the flour evenly, crumb together with butter 
cut into pieces. Add the sugar, eggs, rum , ground walnuts or almonds, 
cinnamon, honey , nutmeg, grated lemon zest and knead well. Keep 
refrigerated for at least l hour. Then make rolls and cut them into equal 
pieces, the size of a walnut. Form into balls , arrange in a buttered baking 
pan, flatten slightly, brush with egg white and decorate with an almond or 
walnut halves. Bake for 15 minutes at 400* F 

Note: You can make the honey cookies larger in size, then brush them 
or decorate with white icing. 



The honey cookie is one of our native cookies. On the Island of Hvar, Zagreb and Slovenia, 
this type is one of the oldest pastries, coming front limes when yeast and sugar were 
not yet known. As honeythe main sweetener, was very expensive, so honey cookies prepared 
for especially festive occasions and also very practical because they could be stored for a 
long period of time. 


DOBAR TEKH! 














SPLIT 


ZADAR 


LET IT SNOW! LET IT SNOW! LETITSNOW! 


Snow Storm of the Milcnnium!!! 


First time in the history of the city of Split, Croatia, that snow has fallen in this 
amount, February 3, 2012, will go down in the record books as the snowiest day 
in the l, 700year old history of Split! There was 5-7" of snow on the ground and 
the snow stayed put and turned balmy Split into a blanket of snow. As soon as 
the storm blew itself out , crowds packed the waterfront - Rival The snow storm 
came as a huge surprise, so the entire city decided to shut down - no buses , no 
school to enjoy the snow! 

Although as a result of this heavy snow storm, many people (223) died in the 
7 days and 1,600 people were treated for frostbite and hypothermia. Also, many 
people with broken arms and legs trying to walk in the snow-very slick and slippery. 




DOL ~ Island of Brae 























DID YOU KNOW? 




The University of Zagreb, the oldest Croatian University, was established in 1669 : 

The 1667 earthquake destroyed parts of Dubrovnik killing many of its inhabitants. 

Leopold Stephen Ruzicka (1887-1976), born in Vukovar, was awarded the Nobel 
Prize in 1939for discoveries in organic chemistry. 

Nikola Tesla , the most famous scientist and inventor (1856-1943). Tesla registered 
patents for over 700 inventions. 

The cravat . neck tie (kravata,krawate, derived from Croat) originated from a silk scarf was first 
worn by Croatian soldiers in the European 30-year war (1618-1648). 

Slavoliub Penka/a , filed for a patent for a " mechanical pencil " in 1906 . 

Mother Teresa . (1910-1997), born Agnes Gonxha Bojaxhiu in Skopje , Macedonia. She received 
the Prize for peace in 1979 and is deeply related to Croatia. The first monument in 
the world honoring this famous Albanian woman was carved in Croatia , in Supetar on 


the Island of Brae (2002) by Petar Jaksic. It was unveiled by actor Martin Sheen. 

Marco (Marko) Polo . explorer ; was born on the Island of Korcula in 1251. 

The Dalmatian dog is a well known breed from Dalmatia - the coastal part of Croatia. 

IPs known for iPs organized breeding of this dog in the Djakovo bishopric in the Nth 
century. Previously also known as the Dubrovnik hunter. The name was given in 
the U.S.A. in the 19th century. 

The Licitar is the uniquely Cro-fiicn souvenir cookie. .young boy giving a heart-shaped 
licitar to his girlfriend in orskr to declare ii? love tmd dz w'lbn to Iter is a custom 
deeply-rooted in the Croatian ethnic heritage. 

Porec is famous for the Euphrasies Basilica, built in the 6th century. 

The Island of Pag is known for sheep r s cheese and the production of lace. 

The Island of Hvar is known for its favorable climate, in particular its mild winters. 

IPs also where Lavender is grown. 
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Built '’Last 


JOHN BASOR 

REALTOR* 


«ni)721-1276 DUS. itM» TO-02JI FAX 
I S31»721-*>Q5 RESIDENCE 
•dtfcexjb&sdxwn E MA1L 


CAMPOS 
REAL ESTATE 
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ADRIATIC TRAVEL AGENCY 
CST 1013114-10 
40 Brennan Street 
Watsonville, CA 95076 
(631)728.7766 

JELKA BASOR 

Manager 


"SRETAN BOZIC i SVE NAJBOLJE V 
NOVOJ GODINI ZELE VAM" 

Ivo i Jelka Basor 
Adriatic Travel Agency, Inc. 


SCUBICH j^S— 

Insurance ( Tl.^ : ) 
Services 
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